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not keep their sweetness long and!body, and a small pocket is trimmed proaches cover'- - rather ' lightly with

good dresslng-- . i Of course, these bulbs
should be set in October. - Snowdrops
bulbs are inexpensive and once set
they continue.

The Winter Window Garden .Any-
one who is fond of having something
unusual in their window garden,
should try a few pots of ealochortus
and brodiaeas for this winter- - They
require similar treatment to hya

where the "shop" . first stood; ... oyer
the bridge, by the old. clder'Ymill and
"home." " .'' ''" v

What memories both sad and happy
the sight of the lonely house (built, foe,
my great-grandpare- nts in 1783H; every
stick and stone has a memory for me.
In the large front room, where I first
saw this old world (the birthplace ot
my two first boys).' I, took. ir$r .last
heart-breaki- farewell of thet'llttle
one God called back. -

In the same room the big fatrfHy tree
always stood at Christmas. On the
other side of the hall Grandpa toasted
apples before the fireplace and baked
potatoes in the" ashes. In the ; long
dining room the big table was Spread
for the Christmas and Thanksgiving
dinners and the sewing society sup-- t
pers, as well as the family meals. "

Out of doors (where we were met by
another aunt and uncle), the memories
were even more sad. Another big oak

PHOSPHATE :
,

IT WILL DO YOU GOOD TO DREAM A LITTLE

EVERY WOMAN'S OPPORTUNITY
The Bulletin wants good home letters; good business letters 1 good help-

ful letters r.f any kind the mind may suggest. They should be-- in hand by

Wednesdar of each week. Write on but one side of the paper.

Address, SOCIAL. COIiNKR EDITOR, Bulletin Office, Norwich, Conn.

NO ALUM NO

Aunty No." l's picnic'; but was too
busy. - ' - i.-

Good wishes to all the Social Cor-
ner Writers.

AUNT MARY.

A FEW ODD RECIPES.

Dear Editor of the' Social Corner:
send a few odd recipes:
Lemon . Raisin Pie Three eggs, 1

cup of sugar, 1 small cup cream, 1 1- -2

cups sun-mad- e raisins, 1 lemon; beat
the yolks of the egg, add the sugar
and cream, the grated rind of the
lemon, and then the juice of the
lemon. Stir well while mixing in the
lemon juice; beat the white of the
eggs until stiff and add the separated
raisin and pour into the pie crust and
bake.

Clams on Toast 'Chop 1 dozen of
clams and put them into a stew pan
with their liquor and let simer five
minutes; drain and add 2 tablespoons
of fine crumbs, 1- -2 cup of milk in
which 1 heaping spoon ccrn starch
has been dissolved; 1 teaspoon butter
pepper and salt to taste. stir con
stantly until boiling then add 2 cap
of cream, cook a moment longer, and
pour over squnre of toasted bread.

FARMER'S DAUGHTER.

AUNTY NO. 1s PICNIC.

Dear Social Corner Writers: Just
a few words about Aunty No. l's pic
nic which was a grand success from
beginning to end, although a little
hard Iuck for Hoosit and Ilykit, as I
heard they fell out of the jitney going
up a hill. Had I been a few minutes
sooner could have taken them along
in my Zeppelin.

Tidy. Addly: Think you over-loo- k

ed me with that little book of yours.
Si: Was disappointed not to see

you at the picnic; but I supose Mandy
keeps you at home most of the time- -

DEK KAISER.

SUGGESTIONS FOR SEWING.

i Dear Sisters of the Social Corner:
We all sew more or less and there.

Is always a chance to learn something
ew and helpful.' There may be some
listers familiar with the hints on

sewing I am sending, but they must
be new to a few readers: When in a
hurry take your thread which you are
working with and on the spool thread
a package of the right size needles
Then as you need a needleful of
thread slide one needle along, break
off the right length of thread and go
ahead. You can save a lot of time
and are not nearly so apt to lose nee
dies as if you you threaded them first
and stuck them in a' cushion. You
might be able to get some one with
good eyesight to do this for you be
fore you Start to sew. Remember, too,
max a gooa way to tnread either sew
ing or machine needles Is to hold theeye of the needle- - against a back
ground .'of 'White:'

Another needle-threadin- g hint
which you might try is to stick the
needle through a piece of heavy
white paper as far as the eye. Thepaper not onlj throws the eye into
relief, but acts as a gauge for the
thread. This is a good trick to

WE CANT SELL ALL

WE SELL

should be acboked as soon as possible.
Croquettes should stand in a warm

place for half-a- n hour before frying;
this makes them brown more quickly.

jelly with paraffin it is
best to melt: the paraffin and turn it
over the jelly while the latter is hot.

Milk strainers can he cleaned bv
cubbing,, a cake of soap over the wire
and then .pouring boilmf-- ; water
thrbugtf the' strainer. -

Keep ntio peanut butter jar turned
upside down when on the shelf. This
will, make the last bit as oily ars
the firSC" "

If garbage is burned it should be
first dried; otherwise steam is created
and :the- - moisture is injurious to the
firebox. r" 'Ta '

' MARGARET.

DEPENDABLE RECIPES.

Dear Social Corner Sisters: - Old
recipes like old and tried friends may
seem to be the best; but a new recipe
is ' hever less than a delight if it
stands the test. - . -

I send a few which will please you
if you haven't them:

Poor Man's Rice Puddinq Two
quarts . of milk; one teacup of rice; Ifour tablespoons of best brown sugar;
one small stick of cinnamon; dried
peel, 'of half an orange.

rut iiiLu aii uven ana uaKe eiuwi
from 2 2 to 3 hours.

Poor Man's Cake One cup of cook
ing molasses, onehalf cup of lard, one
and one-ha- lf cups of brown sugar,
two teaspoons of soda dissolved in
sour milk, one pound of raisins, ono
cup of flour. Mix together and hake
in a large pan for an hour, slowly.

Shrimps and Tomatoes Melt two
tablespoons of butter, add one can of
tomatoes,1 and simmer until of pure
consistency. Season highly with salt,
pepper and onion juice, and add "two
cups of shrimps which have been mar
inated m French dressing for one
hour.

Boiled Green Peppers Cut young
reen peppeis into quarters, remove

the seeds and partitions, place on' a
greased broiler, cook over a clear
fire until the edges curl, sprinkle with
a dash of salt, dot with bits of butter.

Graham Drop Cakes Use two cups
of sugar, one cup of shortening, two
eggs beaten light, one cup of sweet
or sour miik, one teaspoon of soda
if sweet milk and two teaspoons if
sour milk, three cups of graham flour
or enough to make stiff enough to
stay up well when dropped from a
spoon, one teaspoon of ginger, artd
half a teaspcon of cinnamon. Raisins
may be added if desired.

' ;
AT FEW TIMELY RECIPES.

Sisters of the Social Corner: A
good recipe is always welcome to the
live housekeeper. I think these should
meet the expectations of the best
cooks :

Indian Meal Biscuit Mix one pint
of Indian meal, two heaping teaspoons
flour, 1 pint Indian meal, 2 heaping
teaspoons cream of tartar, 1 level
teaspoon of soda, a pinch of salt, and
sift them together, working in one
tablespoon of lard with the fingers.
Moisten with cold water to make it
a little stiffer than common cream
of tartar biscuit, cut out and bake
in a hot oven.

Mystic Clam Pie Use one quart of
clams chopped, eight crackers pound
ed fine, half a pound of butter melted
and a little popper. Mix all together
with clam water. Take six eggs well
beaten,: one quart of scalded milk and
a little not water. Make a crust as
for pies and line the bottom of a six
quart pan. Place in a layer of the
elam mixture and a. layer of ' split
Crackers. . Repeat once. Add milk
and eggs, cover with a crust and bake,

Vegetable Roast Cover three
pounds of lean beef with salted water.
Add carrots, onions, turnips and oth
er desired vegetables and cook until
tender. When vegetables are done
take them out and boil until the wa
tor have nearly cooked away. Chop
fine half a cupful of salt pork, add a
cupful of flour and milk enough to
make a batter. Roll the meat in this
dough and return to the pot, adding a
little of the liquid left in the pot.
Place in a hot oven until brown. Serve
on a meat dish with the vegetables
around it and pour all the thickened
gravy from tho pot.

Quince Honey Wash, pare and
grate Ave quinces. Put five pounds
of granulated sugar and one quart
of water into kettle. Add a salt
spoon of cream of tartar, stir until
the sugar is dissolved, boll ten mm
utes, add the quinces, boil ten min
utes more, and put at once into
tumblers. Cool before covering.

.. , , HANNAH WHO

MORE WEATHER SIGNS.

Dear Sisters of the Social Corner:
It is commonly remarked, especially
by men folks that it is the women
who believe in "signs." Perhaps that
may be true, nothing against us any
way; but I was quite interested in the
many signs of weather," Sister Pop- -
over gave us in her recent letter.

There are yet a few more That
have read of from a reserved old
scrap of paper, so I add to the list
the following:

Ragged Clouds Heavy wind.
Sharp edged clouds Light winds.
Low clouds moving fast Rain and

colder.
Rain before seven, clear before

eleven.
Rain and wind in northeast, usually

a three days' storm.
If 6torm clears off at midnight, si,

of rain again in three days.
Wind in northwest, fair weather.
Evening red and morning gray, sets

a traveler on his way.
Dew on the grass in the early

morning indicates a fair day; but no
dew look for rain-Spide- r

webs on the ground good
weather.

When the stars hang low at night--go-od

weather;
When the stars seem few and far

hetween-r-cold- er weather.
When you see the cats eating grass
rain ie not far away.
When the water boils away rapidly,

and more is often added, when cook-
ing meats or vegetables, look for rain
soon. .

. When you hear the echo of engine
Whistles, or any distant sound as pro-
longed expect rain the third day.

A red sky at night, the sailors de-
light, but red sky In the morning,
sailors take warning.

If the sun goes down in a cloud on
Friday night, it will be a fair day for
Sunday.

Best wishes for all.

AUNT: MARY'S WAY TO CAN
PEACHES.

Dear Social Corner Writers: If you
want to can peaches In the forenoon
peel them ever night and to each
quart of the halved peaches add one
cup of ""granulated sugar; lay the
peaches with the hollow side up on
deep dishes, carefully cover with the
isngar - carefully sprinkled evenly over
them.. In. the morning drain off the
syrup into' the preserving kettle and
heat to boiling, then add the .peaches
and slowly cook twenty minutes; seal
at once and if properly cooked and
sealed, 'With good ripe peaches to be-
gin with, they will be good enough
for , a queen, or for the good man of
the house;

- think - Etta Barber's suggestions
are : good,- - and will be glad , to help
have- a Social . Corner Club iu Plain- -
field- - I will do all I can to make it a
success.'. Was sorry to not, go to

with the delicate colored ribbon.
A very fine- - embroidery on Swiss

used as an insertion trims a dainty
embroidery apron. The edge and
pockets are trammed witn laoo ait tne

round. lway -.

Valencennes 'edging and insertion
are employed In trimming on a pretty
model with scalloped edge. bmaii
bows or ribbon are caught at the point
of each. -.- ). '

Still another pointed model is edged
with Swiss embroidery and lace; and
a very fancy model has Vandyke
points on the lower edge that are
trimmed with lace insertion and an in
set of insertion following tne line oi
points.

Two rows of cluny insertion trim
another dainty model, a- little rounded
model, that is bordered witli a wide
hem of plain Swiss

Cluny insertion and edging trim ans
other dainty model that- - has a small
spray of flowers embroidered at the
point On each side.

Dotted Swiss and allover embroid-
ered Swiss edged With - lace go to
mftke up two lovely models that are
designed for ;emnroidtery. t ,;

Real cluny lace edge end insertion
trim, a dainty apron of white r china
silk which you can hand embroider
with flowers. '

Irish lace is used with good effect
on a model of lawn. This is also
trimmed with s(prays of embroidered
flowers; and this has a little pocketr-- ?

one side edged with lace.
A striped pink and white silk made

up as an apron - to use when crochet-
ing: Take wash-sil- k, one and one-ha- lf

yards, turn up 43 inches from the
bottom and edge the top with val lace
and put little buttonholes and buttons
to fasten up the piece, you turn up;
hem the top of . the apron and run
satin ribbon in. I saw one that came
from a fair recently and thought it
very pretty.

An apron made out of ticking,--- ; a
heavy linen to hold the pins;' turn iip
the bottom- - and make a- - large patch
pocket and put it on, or you can
take a piece of calico, cut a plain
apron and shir a piece on the outside
to fit. These aprons are very nice.

A kitchen anron can be made bun-
galow sylet. some button in the back
and some fasten on the side.

If you do not, care to have your
apron seen it is a good idea to make
an apron like the dress, then they all
look the same. Buy a few yarcts ex-
tra like your dress.

There is an apron that Is made bib
and all, cut in one piece, and then
leave an opening to just go over your
head. This is a very nice pattern and
takes two and one-ha- lf yards.

A white wash silk apron hemstitch
ed with tiny embroidery is an mrrr
pensive apron.

The ways are many and the mate
rial inexaensive: A few yards it lace,
needle and thread are all that is
needed to fashion any one ' of these
attractive aprons which will serve
in many ways.

Dainty Aprons for Young Girls Dot
ted Swiss, large or small dots; striped
or cross, barred dimities or muslins,
tine handkerchief linen flounced dim
ities or muslins, flowered, a dotted
silk batiste, are all of them beautiful
material for aprons.

A heart-shape- d apron of plaifl
or cross-barre- d material needs to
have the lace edge finished with a
narrow hem, make a small heart-shape- d

pocket. Turn the edges un-
der, and whip the lace on.

Dotted S'vAss or muslin can he em-
bellished by embroidery over the dots
using several colors, making one dot
blue, another pink, one green.

A way to make stars using dots for
center- - Daisies are also embroidered
ur.lng a dot for the center.

A pretty and useful apron-' for a
miss is made in three gores: Extend
the middle ore up into a rounded
shape bib giving a princess effect,
shape the button (apron to form three
curving or scalloped edges, having a
gore from a scallop) : set at pocket on
each side trore before putting the
seams together, letting the pocket
take the shape of the gore at the bot-
tom to half the apron depth. Of
course, these must be finished across
the top before setting them on the
gores. The waistband starts each
side of the gore, so as not to destroy
the princess effect.

Dutch Aprons Beside the transpar
ent apron tucre is what' we call the
Dutch apron. They are made of
dark bine, red or green imported
5;r,teen, with a printed border in a
contrasting dull hue that is half the
depth of the entire . a.pron.

The border printed Holland sateen
Is about 24 inches wide and has the
decoration along one edge so that the
work of making thee aprons consists
of narrowly hemming the two sides,
turning over the top edge and shir-
ring it three times across. This
forms a half-inc- h frill and two and a
half-ir.c- h deep puffs against the front
of the waist. The Dutch apron has
no strings, but is secured to the belt
with fancy pins, preperably of Dutch
silver and handiwork.

Some make them of transparent
tabliers of dark hued chiffon or mous
seline de sole with a wide printed
border, while other apron makers ap-
ply the borders of foulard to plain
colored surah or china silk. The
main thing is not to have your apron
longer than twenty inches when fin-
ished.

Then there ;

is the fudge apron, the
coffee apron and the salad apron. Ifany of the readers want to know howto make these different aprons let me
know.

ETHELTX.

ARRANGEMENT OF FLOWER BEDS
Dear Social Corner Sisters: Tn Oc

tober I prepare the bulb bed. Make
it rich, pulverize the soil and work itdeep. Plant tulips and hyacinths
about four inches apart. Make holesana sirt m a little sand, cover lightly,
with sand; and then with soil.

When the bed is all planted, select
different varieties of poppy seeds, mixmem io not buy them mixed andsow. thinly, but evenly over the bed,raking in lightly. ,Sown io the fall
popply plants grow quite large, occu-
pying a space three or four feet in
circumference. These plants are cov-
ered with flowers very early in spring
April and May and are fine as suc
cessors to the tulips- -

After the seeds are sown, cover thebed in the usual way and in thespring remove the eoverinar ' as the.
bulbs require it. The little doddvplants are perfectly hardy.

When the heliotropes and geraniums
are taken In, fill a number of cans
with thrifty cuttings and tuck themaway to root. In the SDrinsr. set thesp
in regular order among the poppy
plants. When the bulbs have all
bloomed, out the foliage off. but "not
too close, and you have a poppy bed.
Later, when the silken beauties are
fa3ed,-'pu- ll thrtn up and you have a
nenotrope or geranium bed for real
summer-- ' Work. -- Bare beds are the gar
deners eye-sore- s, and this is a good
way to avoid several, anyway.

Snowdrop Bulbs I wish I could
persuade all who have never ' grown
snowdrops to set a few bulbs this fall.
They will amply repay. When thebright eun of February melts away
rne snow you will see the white,snowy buds oushlne through the frost- -
bound ground, and should later snows
and ice-cla- d storms beat upon them
they go, right on opening, their waxy
cups --and smiling a glad welcome to
spring. set the bulbs, if possible, on
the south side of a Ibnilding. - Asunny spot near the house is a shelt
ered, nook where snowdrops will al
ways grow and do Well. Place about
threej inches below the surface In well
mellowed soil, and When winter ap--

cinths and crocuses, and are almost
sure to uo well.

There are two sorts of oalochortus,
one bearing large and the; other small-
er flowers. The former ail have large
erec blossoms, while thg smaller
flowered variety Is bellshaped and
gracefully drooping. Both are entire-
ly - distinct and beautiful.: Although
the one variety is called "email flow-
ered" the lonely blossoms are by no
means tiny, but quite large, and borne
on long graceful stems. Four or five
of these bulbs should be potted in a
five-inc- h pot.

Each variety looks more beautiful
in a pot by itself, but a pot of each
placed in proximity makes ta con
trast. . .

The variety called vesta is exceed-
ingly fine, the colors leaving nothing
to be desired in richnes joir beauty.
Brodiaeas are quite new flow-
er growers, and so ..very ! lovely for
winter blooming that one feels like
rejoicing whi such a delightful ac-
quisition becfenes their property. The
flowers are of such different forms,
sizes, and colors, that they are as in-
teresting as they are beautiful. In
the open ground they are compara-
tively hardy, but require slight pro-
tection.

It is as house plants, however, that
one finds them most valuable, they
are so unique, and at the same time
of such easy culture and so free in
blooming qualities. -

MADGE.

A TEA TABLE ACCESSORY.

Dear Social Corner Sisters: An
exceedinly useful accessory, for the
tea table is a cake cover. 'This should
be made upon an octagonal shaped
frame which comfortably fits over the
cake plate. Beautiful ones of filet
lace cr embroidered linen are seen.

Ordinary white milliner's wire
should be used for the frame. Make
this in the shape of an octagon, about
12 inches across. Then make an-
other frame the same gize and shape
ana join tne two together by wires
about five inches long fastened at the
corresponding corners-- This gives
firmness to the sha,pe. Any one with
a pair of pincers to assist in bending
tne wires can make the frame.

U hen the frame is madey cut the
lace to fit exactly over the? top of it;
then cut the side of the cover, of a
straight piece of lace five Inches wide
and long enough to fit around the
octagon. Overhand the side to the
top, taking care that the joining of
the side conies at one of ?the points
or tne octagon.

Hem the cover at the bottom and
if desired run on a narrow band
around the hem and at the top of
the seam.

Haste the cover to the frame, so it
can be easily taken off to be laund
ered. A crocheted ring placed in the
center, makes the lid easy to raise.

I think you will find this lingerie
cake cover duite attractive, especially
so, it made to match the tea things.

DORETT A.

HOW TO TEST WOOLEN GOODS

Dear Social Cornea Sisters-- --If the
average buyer ofZ'.wool en" goods was
able to detect mixtures and shoddy
tnere would be less false pretence or
lying goods upon the market

To test it. If jsr-a- ll

wool place a cup of water in a smallagate saucepan, add a two-Inc- h stick
w souium, ana wnen tnis solution is
boiling and a sample of the suspected

ir tiie. arap! is "all-Woo- it
will have entirely disappeared in
about a twenty-minut- e boiling: what
ever remains is cotton, generally seen
m a mass ot tangled mesh.

To test endurance of cloth: Press
the two tnumbn together on cloth and
then pull straight out, first warp
way, then filling way; if it tears or
trays, it shows lack of strength.

J o discove- - if material will standstrain at seatnc, ' the threads should
betes'ted to see If they move easily.
If the threads ran be pushed easily
ic win rray w.ien strain is applied

me orearcmg strengtn or yarn
snouia oe tested, r ana. also, the differ
ence between. , tlje.. warn, ...and filling
threads; a weak warn will ha" broken
if a heavy, filling thread, ..is insertedm it.

Close, firm weaves are usually en-
during; loose.", open pnes are apt to
catch and .pull-ou- t of .shape..

Testing Blankets Buying blankets
is a real test of a woman's intelligence, for in no other line aiv lhfi--
so many deceptions, so many ostensi-
ble ,"' or is the work of find-
ing out quality so difficult. Blankets
snouia never be bought in any but themost reputable store, as hish -- classstores will give a better guarantee ofHauij irom tne outset. But howto tell "all-woo- l" from cotton, or
part-cotto- n and the other propor-
tions: First, a certain mixtnr nf
cot-to- in a blanket is not a deceDtion
but makes the blanket wash hetttvr
only the buyer should know it is pres-
ent. A ninety cer cent, wnnl fiiiiT,tr
on a cotton warb is an eveotlontgrade. A real wool blanket is yellow
and not pure white. It will feel gen- -
unieiy soil ana smell a real ani-mal- ly

smell:
. SARAH ANX TIGHE.

A LITTLE PLEASURE TRIP.
Dear Sisters of the. Social CVtT"n"

I was looking over the Socral Cornerand wishing I could be at Aunty No.
s picnic, uctoDer nth. when I saw

Mountain Laurel's letter anl I
I would venture to write about a re
cent ouxing.

it was an ideal day when an uncle
and aunt came and took me tor a ride.
We drove down the main street to theedge of the village and turned off upon
a country road, on past the little cem-
etery where" are the. graves of parents,
relatives ana friends (not a stranger
among them);' up the long hill;
a pleasant call on. an old friend and
neighbor; pasit the ' schoolhouse wheremy early education was obtained ; past
tne Dig uarmnouse where I- - stopped
in childhood 'to get warm" at theopen fire in the sitting
room on my way to and from school
in cold days;-by-th- e place where the
old cider mill stood; another turn and
we were on the north road where the
bloodroot grew in the sorine and the
fringed gentUrns. Jn the fall; ' by
the cellar-wher- e a cottage was begun
but never finished (It stands Dack of
Plainfield bank-sow)- , then to the gate
tnat guards the lane to. the old neigh-
borhood cemetery; (in the tiny family
lot besides- - which1 holds the resting
place of my first-bor- n son). " L

:

Opposite this gate ;is the homestead
of my er where- - she
"raised" her large, family and lived to
welcome several en

where lived her youngest son for over
Y0 years and the memory or her
quaint sayings, and his love for chil-
dren will live Jin-th- e. hearts of those
who bought his cab beiges, piokles and
other farm produce, and ate tain early
pears, plums and graipes. No one. got
so many eggs in winter, or had such
dahlias and. chrysanthemums in, the
fail. j .,, vv ;

Then came i Uncle -- Ta cider mill,
and Just beyond the little shop where
he repaired broken, household, and; farm
articles, pointed'fumiturej.etc. - , ,; -

The next lajidmarlc wan Wftere "Uncle
A's wagon shop stood.

Then the "lane barsr' the old lane

know when you are trytngvio thread
an unusually coarse thread through
a fine needle.

When embroidering a' piece of
work which calls for various colored
threads, thread- as many needles as
you have '"colors. In this way the
work will greatly facilitated. The
method will also enable the worker
to ply. one-- oplor- - after the other as
the design demands it"- - . .

For personsi- whose-ieyeslgh- t is bad,
tho - self -- threading needles wili prove
a t)jg help 'ia- time and, patience,

-- 'V ;MALAPROP.t

AN IMPORTANT ! QUESTION.

Dear Social Corner .People: As I
seem to be unlucky in getting an op-
portunity . to greet vou personally I
will send my greeting to all through
the columns of The -- Social Corner,

How interesting ail your letters are,
but is no ono interested' in the Equal
Franchise Movement, because we are
most of us homeimakors? Do J'ou
think the question does not interest
us. I think It should - interest us all
the more, escecialfy if we have sons
and daughters growing. tip. It is get
ting to be a very serious, matter wnen
we see our young men" growing up
with a taste for strbng drink and this
is rvn o c,f tf ' refl.rtns whv women
should 'have the, .powerZto vote; and
tnis is tne mam;, reason wny sne
never get; the chance 'unless we
pull together. ;

.

I can think of1 a' hundred thint
would like to say on' this same lin
but think our Editor r is very patient
with us and don't Want to try him to

'far. -

Theoda: I was so pleased to think
you knew me at the fair.

Betsy Jioboett; Hope you ana yours
are well.

With kindest regards to. all.
VALENTINE.

The United States ; has 380 plan
factories. .

'LIVER TROUBLE
Dull pains in the back, often under
the shoulder blades, poor digestion,
heartburn, flatulency, sour risings,
pain or uneasiness after 'eating,
yellow ekin, mean liver trouble and
you snouia tatce

iCMEMGKS.f

FILLS
They correct all tendency to liver
trouble, relieve the most stubborn
case; n& givj5; etrengtoind tone, .

to liver, stomach and bowels.
Puroly vegetable. Plain or Sngar Coatad.

: MO YEARS' CONTINUOUS BALM
PROVES THEIR MERIT.

Dr. J. H. Schenck & Son, Philadelphia

THE FURNITURE SO

THE BEST

would care to make use of

3" ISUPRe

shades the' old stone heaip which had A
round nest in the top where I could
curl in the leaves; the pond where the
geese swam with their yellow balls of
down in the spring;- the lilacs where
the catbird nested, and the old path
where the old sheep gave the first
'temperance lesson in town some 60
years ago. A) young man. with a jug
of cider and the sheep met In . the
path.

1 did not look in the hole of the old
stone wall the other da'y for the nose
and handle of the jug but it was ther,e
the last time I looked a few ybar3 ago.
We came away up the long hills and
down other hills, by the homes of old
neighbors, and as I looked back I reg-
istered a vow "I will go home to live
again some day."

ETTA" BARBER.

HOW TO MAKE BRAIDED RUGS.

Dear Social Comer- - Members:
Housekeepers of ' olden-tlm- es made
braided rugs. They prove satisfactory
as they are quite heavy and stay in
place well.

r heavy rugs, use old coats or any
heavyweight material. .Even: denim if
turned wrong side out braids in nicely.
For bathrooms or bedrooms they are
best made of calico, gingham or mus
lin, and two strand? of blue,'- pink or
copper as color braided with one of
white make pretty rugs that are easily
washed. Make braids three-fourt-

inch wide. The braids for the heavier
rugs should be about one inch wide and
a trial piece should be made to know
how wide to cut the rags, as the
width will depend upon the thickness
of the material. Turn under the edges
neatly so the braid will be smooth on
both sides and the rug will be re
versible. Braid firmly and sew to
gether with strong thread, for a braid-
ed rug carelessly made is. of little ac-
count. . .: ,

For a rug one and three-fourt- hs

yards long a center braid thirty Inches
long is required. Sew braids around
this, fulling the braid on a little) at
the ends of the rug. Every timev'you
sew on a braid it Is best to lay therug on some flat surface, for if it Is
too full or not full enough it will not
stav "put" when finished. Don't, sew
one continuous braid around
but have ieach braid separate and
fasten ends securely before sewing the
braid.

It is seldom necessary to color these
rugs, as even faded rags look well
when braided, especially if one strand
of black or a bright color is used with
two of the faded ones, and it is fas
cinating work to see what nice rugs
can be made from a seemingly use
less basketful of old rags.

These rugs cost from eight to ten
dollars at the stores,' and are no ;pret- -
tler than the home-mad- e ones. The
store rugs, however, are made of new
rags and may wear better. After theserugs get too old and shabby for use In
the house they can be used as doori
mats. - - "

With best wishes from
. MOUNTAIN DA.UREU

FINE FALL, RECIPES.

Dear Sisters of the Social Corner:
I am sending a few recipes:

Pickled Barberries Soak nice large
bunches of barberries in salt water for
a few hours. Remove from the water
and pour scalding vinegar over them
Spice them if preferred. Place in jars
and cover with hot vinegar. These will
keep their color and are handsome for
garnishing.

Mulberry, Jelly To each five quarts
of berries add two quarts of cold
water; let cook together slowty for a
half hour; mash any berries that don't
break easily and drain through a bag;
measure the juice, put back over the
fire, add sugar, a pint for each pint of
juice; when the m,ixture: haSi boiled
three minutes begin testing it;, when
ready to jell pour into jelly glasses
and let stand m the sun until firm:

Tomato Mince Meat Take one peck
of green tomatoes and chop them up
fine; then drain of all jutoe-an- add
as much water as juice; drained and
boil; after this add six pounds gran
ulated sugar, three pounds raisins and
two tablespoons each of cinnamon,
cloves, nutmeg, allspice and salt. Boil
the mixture until well done; then add
one cuip of vinegar or ,take strong
black coffee boiled. Boil 'the mixture
until well done, then can in the usual
way.

Canned Sweet Potatoes Peel and
slice the potatoes and boil them in
slightly salted water . until they are
tender; pack them in jars, adding a
little salt water and sugar for season-
ing if desired; boil 40 minutes.

Canned Squash Cut the squash into
small cubes and pack in jars; fill!
them to overflowing with cold water,
add a teaspcn of salt to each jar and
steam for one hour or boil two hours.

PAULA

WAYS OF SERVING FRUIT.

Dear Social Corner Sisters: I am
sending in a few seasonable recipes:

Chiiled Peach Relish Cut nice ripe
peaches in halves and set away to
chill thoroughly. Have ready some
peach gelatin, chop it quite fine and
arrange on the serving dish. Place
the peaches on this, and fill each half
with whipped cream.

.Peaches in Jelly Drain r canned
peaches and place In cups, Fill with
a lemon jelly, on ice, and serve with
custard sauce.

Pineapple Sponges Pack a number
of small molds with stale sponge
cake crumbled quite fine, then fill
with pineapple syrup In which a lit-
tle gelatin has been dissolved When
firm unmold on slices of pineapple.

Meringued Apples Fill the centers
of cold, cooked apples 'with marma-
lade; cover with a meringue of two
egg whites and one-ha- lf pound sugar,
flavored with lemon extract. Brown
lightly. Serve at once. -

; 'Frosted Apple Slices ' Pare, ,. cqre
and slice sound apples arid cook until
tender tn a sugar syrup. Cool and

"cover with a white icing. . Make ..a
stiff "currant jelly and set to. harden
In shallow pans to the depth of an
Inch. At serving time cut the jelly
In rounds with a cutter to peach with
a frosted-appl- e slice, the center of
which ' is adorned with a tlpy round
of Jelly. "..

EASTER LTLT.
:

..

WHAT. THE HOUSEKEEPER
SHOULD KEEP IN MIND, r ,

' Dear ' Cornerltes: Here are a few
kitchen helps that are worth while:

- If you wish fish to. be crisp,1 'do not
cover while cooking. i -

A good flavor can .be added to the
scalloped potatoes by adding a. sweet
green pepper, boiled and chopped
fine.. - - - ... 'y r..'

Baked stuffed tomatoes peppers
will be much improved if brushed
pver with olive oil. ... r.

- j.,,, k.
Vegetables containing sugar will

THREE PRIZES MONTHLY: $2.50

Award made the last Saturday in each

SOCIAL CORNER POEM.

Not Understood.

Not understood, we move along
sunder.

Our paths grow wider as the sea-

son's creep.
Along the years we man-e- l and we

wonder
AVhy life is life? And then we fall

asleep
Not understood- -

Not understood, we gather false im-

pressions
And hug them closer as the years

go by,
Till virtues often seem to us trans-

gressions,
And thus men rise and faM and live

and die
Not understood-

Nat understood how trifles often
chance us.

The thoughtless sentence or the
fancied slight

Destroy Ions years of friendship, and
estrange us,

And on our souls there falls
freezing blight

Not understood- -

How many cheerless, lonely hearts
are aching

For lack of sympathy Ah, day by
dav

How many cheerless lonely hearts are
breaking,

How many noble spirits pass
away

Not understood- -

Oh, God That men could see a little
clearer,

Or Judge less harshly where they
cannot see

Oh, GodM That men would draw a
little nearer

One another, they'd be nearer
Thee

And understood.
'Author unknown.

HOW TO MAKE TAILOR-MAD- E

BUTTON HOLES.

Dear Sisters of the Focial Corner.
In making tailor-mad- e button hok's
on cloth .glue is often used on the
heavier materials to hold it solid and
firm, being permitted to dry before
cutting th'j slit.

You . cut yourself a form and
lay it on so the glue will not run all
around as it will certainly if
not in that way.

Tailor3 use a punching knife for the
cutting of the button holes, which may
be regulated like button hole scissors
to cut any length desired.

You can form the rounded end of
the button hole by using a stiletto: bar
the button hole upper and lower sides
of the material.

You should work your button hole
right to left. A fine cord usually is
used around the slit-ov- er which the
button hole stitches are worked.

If you find it necessary to take a
new thread while working a button
hole fasten the old thread off under
the side of the slit and insert the new
thread through the purl of the last
stitch; after working these press well
with a heavy iron putting over them
a damp cloth. I would practice this
on a soft canvas or other loosely
woven material.

To make a good tailor-mad- e button
hole you should put the cut end of
he thread in the needle, as in so doing
you do not have the thread knot. Al-
ways take a thread long enough to
complete the sewing as it Is difficult
to join the thread; I always take up
Septh of material to prevent the raw
sdge from raveling. Before you cut
Kur button hole lay on form and
place a little glue the shape of the
button hole and let it dry, this gives
the foundation; when the glue dries
Kou can cut your button hole with a
knife which comes on purpose for cut-
ting button holes same as button hole
ecissor?. I bought mine for 25 cents.
It can be regulated the same as the
scissors. The regular tailor-mad- e
button hole has one end round; this
is done by removing a few threads, or
by piercing an eyelet hole at the end
of the button hole.

Tailor-mad- e button holes are always
on heavy cloth and care must be taken

' to catch the stitches well through the
cloth to give additional strength to
("Bar") the button hole both on the
upper and under side. I always use
two rows of barring stitches. Work
your button hole right to left.

After the button holes are worked
press with a heavy iron; place button
holes between slightly damped cloths
and prees until dry. Heavy silk, letter
D is used for these button holes.

I think sewing On buttons requires
quite as much attention as the making
of a button hole. There are buttons
pierced With holes, buttons with
shanks such as shoe buttons; buttons
without holes or shanks such as linen

buttons.
Buttons are sewed on the right side

to a double-fol- d material, should they
be sewed On a single material a stay
tape should be put underneath, or a
fold of any material put under to hold
It more firmly. To mark the place
where the button is to be sewed, lap
the two edjges of the garment together
and stick a pin through the outer end
ot the button hole where the fan of
stitches has been made as the mark- -

Every Woman Wants

FOR PERSONAL HYGIENE
Dtacolrwl in water for douches stops
pelvic catarrh, ulceration and inflam-
mation. Recommended by Lydia E.
Pinkham Med. Co. for ten years.
A haaUnff wonder for nasal catarrh,
sera throat and soro ores. Economical.
1 argtmwfatT lIlBlllllis and lining iil.l power.

IgiMplifr . 50c U jdniss. or portnud br
L mA. The PbiM Toifa Cohimt, Bcrtco. Ma.

to first; $1.50 to second; $1.00 to third
month.

inifor the placing- - of the button must
be made to come directly under the
button hole; before taking away the
pin make a cross" of stitches to hold
in place the two folds of the material
where the button is to be sewed, sew
the button with a double thread, fast
ening your thread on the right side of
the material, placing the .button, over
the knot.

Buttons with four holes with the
thread forming crosses or squares on
the upper side of the button ; first
place a pin across the ice of the but
ton over which the, titches may be
maae; tnis lengtnens tne tnread and
prevents it from being drawn tight and
holding the button too close to the ma
terial where it is sewed. When suffl
cient stitches have been taken remove
the Din and twist the thread around
the stitches between the button 'and
material several times, then fasten the
under side knitting it securely.

For buttons with shanks take the
stitches over and over the shank;
they should be taken so tha.t the wear
ot the button should come on the
shank and not the stitches.

For linen or cloth buttons a circle of
running: stitches ' may-- be 'used in the
centre; and a star stitch Jn the center
or you can sew them on like a hole
button if fancy stitches are used. You
have to be careful and make them even
or they will show.

KITTY LOU.

AUNTY NO. 1 ENTERTAIN' ED.

Dear Cornorites: October eleventh
was a beautiful fall day, when Aunty
Xo. 1 entertained the Corner. A large
company of listers and guests met
together for the last out-do- gather-in- s

of the season. We were met at
i he station by an outfit gaily trimmed
with yellow boughs and the driver
wearing the Ci.lors of the order on his

so we knew it was the Social
Corner coach. Then a ride along a
country road, each side and in the
distance hills beautifully tinted with
their autumnal foliage.

After being cordially welcomed by
Aunty and L'lide, we spent a pleasant
hour, , meeting old and new friends.
Then a delicious lunch was served,
Aunty XO. 1's famous baked beans,

and coffee, with Ciikes, pies,
douThnms, fruit :md the Bulletin Co.
contribution to our feast of delicious
:'re cream, for which we extend thanks.

Our time was short as trains leaveearly, :;0 mkluf; the '.rain at Franklin
station fur ibeir hemes.

We missed the absent Sisters, whousually meet with us.
Aunty, hope you are not ill afteryour hard d::y. We tnank vmu for allyou did for t.s. Vc had a fine time.

I had the e of meeting Xur.sePenny this fall.
Good bye until we meet in our win-ter quarters o.i Vatic- ' street.

SISTER T. A.

THINGS YCU CAN DO.

Dear Social Corner! res: Amon,? thethings I find convenient arc "ComfortCases." I have them in mv bed-rooms, and if you haven't one you
surely need one. Thev may be madem this way: Take one yard of thechintz which harmonizes with thecoverlet and make a cylindrical cover
thirty-si- x inches around and as longas the chintz is wide about thirty-tw- o

inches. Into this I put the rolled-u- p
comfort, fastening the open endwith harmonizing cotton cord andtassel. This covered roll at the foot ofthe bed makes everything as trim asyou please; and if the comfort happens

not to be needed, it is much more easi-
ly disposed of in the closet, for the
time, than if just folded loosely.

It is not every one who can mejida tablecloth readily when a tableclothbegins to - break or a small hole ap-
pears, cut a piece of white paper some
larger than the place to be mended,
baste securely over the hols and stitchon sewing machine, lengthwise and
crosswise, very closely and evenly. Itwfll look much neater and is easier
than darning or patching by hand. I
also mend sheets and bedspreads thesame way. The paper will disappear
when washed.

Best wishes to all the Sisters.
JAiNE.

DAINTY APRONS AS GIFTS.

Dear Social Corner Sisters: A very
inexpensive apron can be made of
lawn dotted Swiss muslin and ging-
ham for the kitchen. Let the apron
be checked gingham, made amply full
and wide, either with or without bibs,
and tying in the : back with neatly
hemmed strings, big pockets on each
side, a large bib going over the head.

An apron of fine white lawn is cut
with a slight point tin front, edged
With embroidery, and has a small
pocket on one side that is formed by
applying a piece of the embroidery as
a patch.

Lawn and striped Swiss are cut
with three points, or rounded edge,
with narrow lace edge for trimming.

An apron for a waitress may be
made of lawn, having two rows of in
sertion beside the front and finished
with a deep hem. Cut the apron about
nineteen Inches long.

A maid's apron is made one yard
long and is finished with a deep hem
ana nas a narrow Dit or embroidery
with straps across the shoulders, and
long broad strings. - Another typo has
narrow lapels stitched to the should-
er straps.

A nurse's apron is made long and
quite plain, having long strings fin
ished with a deep hem.

Fancy Aprons A r short rounded
apron of fine white Swiss lace edged.
with lace and trimmed with little bows
of pink ribbon.

White nainsook cut in slightly
rounded shape and having a bib edged
with White lace. The apron is edged
with lace; insert one row of valencen-ne- s

insertion. - - .

A dainty pointed shape, with broad
hem applied with beading; and a
pocket trimmed with beading. This is
over sheer lawn, v

Another; has a .broad hem applied
to a rounded piece of lawn with a
single-row- . of insertion. Satin ribbon
is inserted between the hem and

"The higher you fly, the harder you fall, but if you don t
.' try to fly you're no man at all" lL

says the Old Philosopher.

You're not taking a flier when you invest' in our de-

pendable Furniture. You're making a safe, solid invest-

ment, one in which your money is secure today,' and
which will return years of service and satisfaction for
the future. Our goods are of the highest Quality and
our prices the lowest possible consistent with good
workmanship and reliable merchandise. '. i s

r':: S 'i f. 35 f '

.' '.

FURNITURE
Ranges and Parlor Stoves, Dining Room Tables, Buffets
and Chairs, Bed Room Suits, LivingvRoom, Library and
Parlor Furniture. These will yield a dividend in com-

fort and beauty which will more than outweigh the
initial outlay. Perhaps you
our easy terms.

We carry a complete line of PARLOR STOVES and
Wood Heaters. There are genuine bargains in our line,
too. We have them with plain or nickeled rims, direct
or indirect draft, small and large sizes. How about an
OIL HEATER to dispel the autumn chill. tr

V: It

Siiea
37-4-7 Main StreeV Norwich, Conn. ,

ONCE Your Father's Storey NOW YObR Store

t Him.' fcta. "U vr


